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Astoria Golf & Country Club 


Starters Salads 


Pancetta Prawns Marinated Greek Vegetable Salad 


With roasted garlic aioli & watercress (1) 12 Tomatoes, cucumbers, olives, red onions, & 


Crab Cocktail over arugula with pumpkin seeds (fv) 15 
Served with arugula & cocktail sauce (ef) 15 Add chicken (9 17 


Oyster Shooters 


fennel tossed in a feta & red wine vinaigrette 


a 
Caesar Salad A 
Willapa bay oyster with cocktail sauce (sf) - E 4 
99 Crisp romaine lettuce, Parmesan cheese, 4 
oes bose ae ee 10 : 
homemade dressing & croutons 
Chicken Liver Paté With grilled chicken or bay shrimp 14 
House pickled vegetables, crostini, Bourbon With fresh grilledsalmon 24 


bacon & onion chutney, fresh greens 8 


Sunset Beach Chicken Salad 


Asian Glazed Riblets Marinated & broiled chicken breast, mixed 
Crispy fried pork riblets tossed in Asian glaze greens, apples, dried cranberries, hazelnuts & 
with spicy mustard 8 gorgonzola cheese ( 17 
Mezze Platter 


Salmon & Feta Salad 


H mmus, falafel, olives, feta, house pickles, pita, 
, is Pp Seared local salmon, fresh berries, feta cheese, 


bab h, ber & tomato salad, 
scanner acoso Sasa ab ei Marcona almonds, preserved rhubarb & 
tabboulch () 14 


balsamic reduction (gf) my 


Pasta & Risotto 


Clams Orecchiette 21 


Steamer clams, linguica sausage, fennel 6 orecchiette pasta in white wine butter sauce 


Pappardelle with Bolognese 19 


House made pappardelle, slow cooked meat sauce with tomatoes, garlic parmesan bread 


Seafood Risotto 24 


Fresh seafood, slow roasted tomatoes, basil & parmesan (gf) 


Asparagus Risotto 19 


Marcona almonds, morel mushrooms, feta, & watercress (g{)(v) 


mashed potatoes or rice pilaf 


Marinated Rack of Lamb 
Red wine & herb marinated roasted lamb rack 
with morel demi-glace (sf) 


a8 


Filet Mignon 
Char-grilled to your liking & served with 


Marsala demi-glace. (sf) 


32 
Add crab cake 8 


Beef Shoulder Tenderloin 
8 oz beef shoulder tenderloin char-grilled to 
your liking, sliced & served with chermoula 


sauce (sf) 


Braised Pork Shank 


Slow braised Carlton pork shank served with 
braising liguid && chermoula sauce (s/) 


Chicken Pot Pie 
Fresh chicken slow braised in velvety sauce with 
herbs & vegetables then baked with buttery 


pastry 
18 


Entrées 


Entrées come with choice of soup or salad, seasonal vegetables & choice of baked potato, 


Crispy Skinned Salmon 


Fresh, local Chinook salmon served with 


Bourbon bacon & onion chutney (1) 


27 


Pan-Fried Oysters 


Willapa Bay oysters tossed in corn flour & pan 
fried. Served over arugula with roasted garlic 
aioli (ai) 


23 


Potato Wrapped Halibut 


Alaskan halibut wrapped with potato threads 
then pan seared. Served with browned butter & 
balsamic reductions (sf) 


rae 


Crab Cakes 


Dungeness crab cakes seasoned with lemon on 
herbs, pan seared om served with béarnaise (af) 


29 


Pancetta Razor Clams 
Local razor clams crusted with pancetta infused 
bread crumbs & pan fried until golden brown 
served with roasted garlic aioli 


23 


Chef's Menu 


Entrées come with choice of soup or salad 


Oyster Stew Appetizer 
Oysters’ sautéed with celery, shallots, bacon, potatoes Gina light cream sauce with fresh baked bread 


$8 


Columbia River Steelhead 
Wild Columbia River steelhead lightly seasoned pan seared then served with corona bean & 8reen onion 
cassoulet with Greek oregano & lemon beurre blanc 


$27 


Maple Bourbon Brined Pork Chop 


1002 bone-in Carlton farms pork chop char-grilled & served over rice pilaf with summer beans, kale & 
nectarine chutney 


$22 


Rockfish & Prawn Alfredo 


Fresh rockfish & jumbo prawns sautéed in a white wine & parmesan cream sauce with house made pappardelle 


pasta, summer squash & roasted 6rape tomatoes 


$22 


August Wines of the Month 
DAOU Cabemet Sauvignon 
‘14 Paso Robles, CA 


This 2014 Cabemet Sauvignon is loaded with flavors of black raspberry, cassis, spice and licorice. More textured, 
voluptuous, layered and concentrated than previous vintages. 


$9.00 glass $34.00 bottle 


MEIOMI Pinot Noir 


‘14 Paso Robles, CA 
Silky smooth texture and full bold flavors highlight this coastal Pinot 
$7.00 glass $26.00 bottle 


We gladly accommodate any special dietary or vegetarian concerns. Consuming raw or undercooked meats, 
poultry, shellfish, seafood or eg§6s may increase your risk of food bome illness, especially if you have certain 
medical conditions. If you have food allergies & are interested in a list of ingredients, please ask your server. 


